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RESEARCH  PUBLICATIONS 
(Classified  according  to  subappropriation  items.) 

Agricultural  Chemical  Investigations  l/ 

Agricultural  Chemical  Research  Division.     (2100  Robert  E.  Lee  Blvd.,  New- 
Orleans  19,  Louis ianaTT" 

The  determination  of  crude  lipid  in  citrus  juices.    By  L.  J.  Swift.  Assoc. 
Off.  Agr.  Chem.  Jour.  29(h):  389-395-  19^6. 

Off -flavor  development  in  processed  tangerine  juice.    By  A.  L.  Curl.  Fruit 
Prod.  Jour,  and  Amer.  Food  Mfr.    25(12):  356-357.  19^6. 

Concentrated  orange  juice  storage  studies  with  particular  reference  to  the 
development  of  swells.    By  A.  Laurence  Curl,  Edwin  L.  Moore,  Eunice 
Wiederhold,  and  M.  K.  Veldhuis.    Fruit  Prod*  Jour,  and  Amer.  Food  Mfr. 
26(h):  101-109,  121.    19^6.     (With  Fla.  Citrus  Commission.) 

Study  of  bacteria  from  citrus  processing  operations  in  relation  to  orange 
•   juice  quality.    By  Dorothea  J.  Teunisson  and  H.  H.  Hall.    Fruit  Prod. 
Jour,  and  Amer.  Food  Mfr.    26(7):  199-203.  191+7. 

New  agricultural  products  used  in  candy.    By  H.  H.  Hall,  F.  J.  Fahs,  and 
•    Louise  H.  Charbonnet.    Food  Indus.    18(7):  1008-1010,  1172.    19^6.  (With 
Natl.  Confectioners'  Assoc.) 

Isolated  Proteins  in  candy  making.    By  H.  H.  Hall  and  Fred  J.  Fahs.  Mfg. 
Confectioner  26(11):  27,  28,  77.    19^6.     (With  Natl.  Confectioners' 
Assoc. )   '•  .  •• 

T7    Publications  of  the  Enzyme  and  Phytochemical  Research  Division  and  Biologi- 
cally Active  Chemical  Compounds  Division  are  listed  under-  "Special  Research 
in' Agriculture, "• although  the  work  is  supported  in  part  by  the'  subappropria 
tion  for  Agricultural  Chemical  Investigations ■ and  in  part  by  the  Special 
Research  Fund. 
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Modified  pectins  make  possible  new  type  candies.    By  H.  H.  Hall  and  Fred 
J.  Fahs.    The  Confectioner    31(6):  10,  11,  37.    Oct.  1946.     (With  Natl. 
C  onf e  ct  i  oner s '  As  s  o  c . ) 

A  study  of  yeast  growth-promoting  substances  in  white  sugar.    By  Harlow  H. 
Hall,  H.  S.  Paine,  and  F,  W.  Fabian.    Food  Res.    12(2):  99-110.  1947. 
(With  Mich,  Agr.  Expt.  St a.) 

Report  of  studies  of  uniformity  of  quality  of  beet  sugars.     I.  Chemical 
and  physical  studies  on  beet  sugars  of  the  1945  campaign.    By  C.  A.  Fort 
and  S.  Byall;    II.    Biological  studies  of  beet  sugars.    By  H.  H.  Hall 
and  Dorothea  J.  Teunisson,    AIC-123.     (Processed)  1946. 

Crystallization  of  sorgo  juices  purified  by  ion  exchange.    By  Emil  K.  Ventre, 
S.  Byall,  and  R.  J.  Furse,    La.  State  Univ.  Engin.  Expt.  Sta,  News  3(i). 
Jan.  19*17. 

Variable  mineral  composition  of  blackstrap  molasses.    By  Charles  A.  Fort. 
Sugar    41(11):  36-37.  1946. 

The  production  of  itaconic  acid  from  the  crude  aconitate  obtained  from 
sugarcane  molasses,    Pilot-plant  studies  conducted  Jan.  to  June  1946. 
By  J.  A.  Ambler,  E.  J.  Roberts,  and  F.  W.  Weissborn,  Jr.    AIC-132.  (Pro- 
cessed )    1946.         -  ' 

Quantitative  method  for  aconitic  acid  tand  aconitates.    By  E.  J.  Roberts  and 
J.  A.  Ambler.    Analyt.  Chem.     1; (2):  113-120.  1947. 

Characteristics  of  lactic  acid  bacteria  from  commercial  cucumber  fermenta- 
tions. By  John  L»  Etchells  and  Ivan  D.  Jones.  Jour.  Bact.  52(6):  593- 
599.     19^6.     (With  N.  C.  Agr.  Expt.  Sta.) 

Effect  of  shell  content  and  storage  on  expelling  of  tung  nuts.    By  R.  L. 
Holmes  and  Frank  C.  Pack.    Oil  and  Soap    23(10):  31^-316.  1946. 

The  purchase  of  tung  fruit  on  the  basis  of  dry  kernel  content.    By  R.  L. 
Holmes  and  F.  C.  Pack.    Amerc  Tung  Oil  Assoc.  Proc.  (13th  Annual  Con- 
vention,,)   Pages  24-27.     (Processed)  1947. 

The  time  required  for  the  gelation  of  tung  oil  at  different  temperatures. 
By  F.  Cc  Pack  and  R.  L.  Holmes,    Amer.  Tung  Oil  Assoc.  Proc.  (13th 
Annual  Convention,)    Pages  21-23.     (Processed)  1947. 

The  preparation  of  tung  oil--phenolic  resin  varnishes.    By  R.  S.  McKinney  , 
and  Nellie  J.  Morris.    Amer.  Tung  Oil  Assoc.  Proc.  (13th  Annual  Convention.) 
Pages  18-20,     (Processed)  1947. 

The  spectrophotometric  determination  of  the  alpha  and  beta  isomers  of  eleo- 
stearic  acid  in  tung  oil.'    By  Robert  T.  O'Connor,  Dorothy  C.  Heinzelman, 
R.  S.  McKinney,  and  F.  C.  Pack.    Amer.  Oil  Chem.  Soc.  Jour,     24(6):  212-216. 
19^7.     (With  South.  Reg.  Res.  Lab.) 
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Composition  and  apparent  digestibility  of  the  'carbohydrate-. and  other  con- 
stituents of  pea  and  lima-bean  vines  when  fed  to  sheep.    By  Max  Phillips , 

C.  0.  Miller,  and  R.  E.  Davis,    Jour.  Agr.  Res.    73(5):    177-187.  1946. 
(With  Bur.  Animal  Indus.) 

The  quantitative  estimation  of  hemi celluloses  by  direct  isolation.    By  H. 

D.  Weihe  and  Max  Phillips.    Jour.  Agr.  Res.    74(3):  77-85-  1947- 

Fruit  and  Vegetable  Chemistry  Laboratory .     (l48  South  Mission  Road,  Los  Angeles 
33,  Calif omia7T~ 

Rapid  dissolved  oxygen  test  for  fresh  citrus  juices.    By  J.  Raymond  Lindquist. 
Food  Indus.    19(2):  182-183,  288,  290,  292.  1947. 

Fruit  and  Vegetable  Products  Laboratory.     (Washington  State  College,  Box  8, 
Pullman,  Washington. ) 

Factors  influencing  color  of  canned  freestone  peaches.    By  A.  M.  Neubert 
and.Gi  H.  Carter.    West.  Canner  and  Packer    38(11):    56-59-    Oct.  1946. 

Using  froth  flotation  to  clean  vined  canning  peas.    By  A.  M.  Neubert.  Food 
Indus..  19(6):  769-772,  890,  892.    1947.     (With  Wash.  Agr.  Expt.  Sta. ) 

Pharmacology  Laboratory.     (800  Buchanan  Street,  Albany  6,  California.) 

Toxicity  studies  on  rutin.    By  Robert  H.  Wilson,  T.  G.  Mortarotti,  and  E.  K. 
Doxtader.    Soc.  Expt,  Biol,  and  Med.  Proc.    64(3):    324-327.  1947. 

Some  pharmacological  properties  of  rutin.    By  Robert  H.  Wilson,  Talbot  G. 
Mortarotti,  and  Floyd  DeEds.    Jour.  Pharmacol,  and  Expt*  Ther.  90(2): 
120-127-  1947. 

Some  toxicological' and  pharmacological  properties  of  citrinin.    By  Anthony 
M.  Ambrose  and  Floyd  DeEds.    Jour.    Pharmacol,  and  Expt.  Ther.  88(2): 
173-186.  1946. 

Some  comparative  observations  on  levo-nicotine  and  myosmine. '  By  Anthony  M. 
Ambrose  and  Floyd  DeEds,    Soc.  Expt.  Biol,  and  Med.    63(2):  423-424. 

'  .  '  ■  .         '•  '. '  '-f  ;;■  /  •■/ 

The  biological  availability  of  levo-ascorbyl  palmitate.    By  Anthony  M. 
Ambrose  and  Floyd  DeEds;    Arch.  Biochem.  12(3) : '  375-379'.'    i$47.  . 

Experimental  studies  on  the  use  of  starch  as  surgical  dusting  powder.  (Ab- 
stract.)   By  Shannon  C.  Allen  and  Floyd  DeEds.    Fed.  Socs.  Expt.  Biol. 
Proc.  6  (Part  II,  No.  1):  305-306.  1947. 


Microbiology  Eesearch  Division.     (Chestnut  Hill  Station,  Philadelphia  18, 
Pennsylvania. ) 

An  investigation  of  a  source  and  mode  of  entry  of  Salmonella  organisms  in 
spray-dried  vhole  egg  powder.    By  Mathilde  Solowey,  E,  H.  Spaulding,  and 
Harry  E.  Go.resli.ne,    Food  Res.    11(5):  380-390.    19^6.     (With  Temple 
Univ,  School,  of. Med.)  ■ 

Paracolon  orgai ii  sas  in  spray -dried  whole  egg  powder c    By  Mathilde  Solowey. 
Jour.  Bact-     53(5);  667.  19^7. 


Special  Research  in  Agriculture 

(Under  Bankhead- Jones  Act  of  June  29,  1935) 

Enzyme  and  Phyto chemical  Research  Division.     (800  Buchanan  Street,  Albany  6, 
California. ) 

Sources  of  beta-amyla3e  as  supplements  to  barley  malt  in  saccharif ication 
and  fermentation,    By  Sigmund  Schwimmer.     Cereal  Chem.    2U(l):  70-78.  19^7. 

Development  and  solubility  of  amylase  in  wheat  kernels  throughout  growth  and 
ripening.    By  Sigmund  Schwimmer.    Cereal  Chem.    2k(3):  167-179.    19^7 • 

Citrus  fruit  phosphatase.    By  Bernard  Axelrod.    Jour.  Biol.  Chem.  167(1): 
57-72.  19^7. 

Phosphatase  activity  as  an  index  of  pastuerization  in  citrus  juice.  By 
Bernard  Axelrod.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.    26(5):  132-133. 
19V7. 

Synthesis  of  cephalin.    By  W.  Gordon  Rose.    Amer.  Chem.  Soc.  Jour.  69(6): 
1331wl387.  19U7. 

Complex  nature  of  soybean  lipoxidase.     (Abstract.)    By  Marian  W.  Kies.  Fed. 
Amer.  Socs.  Expt.  Biol.  Proc.     6  (Part  II,  No.  1):  267.  19^7. 

A  new  enzymatic  phosphate  transfer.     (Abstract.)    By  B.  Axelrod.    Fed.  Amer. 
Socs.  Expt.  Biol.  Proc.     6  (Part  II,  No.  1):  235-236.  19^7. 

Allergen  Research  Division.     (South  Building,  U.  S.  Department  of  Agriculture, 
Washington  25,  D.  C. ) 

Allergenic  and  anaphy lactogenic  properties  of  vaccines  prepared  from  embryonic 
tissues  of  developing  chicks.    II.    Anaphy lactogenic  properties  of  typhus- - 
fever  vaccines  and  equine  encephalomyelitic  vaccines.    By  E.  J.  Coulson  and 
Henry  Stevens.    Jour.  Immunol.  53(J+):     321-31+2.  I9U6. 
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Biologically  Active  Chemical  Compounds  Division.     (Room  109  North  Building, 
Agricultural  Research  Center,  Beltsville,  Maryland.) 

•Partial  antibiotic  spectrum  of  tomatin,  an  antibiotic  agent  from  the  tomato 
plant.    By  George  W.  Irving,  Jr.,  Thomas  D.  Fontaine,  and  S.  P.  Doolittle. 
Jour.  Bact.    52(5):  601-607.    19k6a     (With  Bur.  Plant  Indus.,  Soils  and 
Agr.  Engin,) 

Partial  purification  and  properties  of  tomatin,  an  antibiotic  agent  from 
the  tomato  plant.    By  Thomas  D.  Fontaine,  George  W.  Irving,  Jr.,  and 
S.  P.  Doolittle.    AIC-138.     (Processed.)    19^7.    Arch.  Biochem.  12(3): 
395-404.    I9U7.     (With  Bur.  Plant  Indus.,  Soils  and  Agr.  Engin.) 

Translocation  of  a  radioactive  plant-growth  regulator  in  bean  and- barley 
plants.    By  John  W.  Wood,  J.  W.  Mitchell,  and  George  W.  Irving,  Jr. 
Science.    105(2726): .337-339.    I9V7.     (With  Bur .  Plant  Indus.,  Soils,  and 
Agr.  Engin. ) 


Naval  Stores  Investigations 

Naval  Stores  Research  Division.     (2100  Robert  E.  Lee  Blvd.,  New  Orleans  19, 
Louisiana. T~ 

Inhibition  of  myrcene./  .Polymerization  during  storage.    By  W.  J.  Runckel 
and'L.  A.  Goldblatt.    Indus,  and  Engin.  Chem.  38(7):  7^9-751.  19^6. 

Synthesis  of  monoacid -  chloride  and  the  monoalkyl  esters  of  the  maleic  acid 
anhydride  addition  product  of  levo-pimaric  acid.    By  Morris  M.  Graff. 
Amer.  Chem.  Soc.  Jour.    68(10,):  1937-1938.  19^6. 

Effect  of  uniform  versus  intermittent  product  withdrawal  from  distillation 
columns.    By  P.  M?  Oldroyd  and  L.  A.  Goldblatt.    Indus,  and  Engin.  Chem0> 
Analyt.  Ed.    1.8(12);  76I-763.  l?*+6. 


Emergency  Rubber  Project 

(Work  done  prior  to  July  1,  19^6. ) 

Evaluation  of  blends,  of  guayule  and  GR-S  rubbers.    By  Frederick  E.  Clark 

and  Wilfred  F.  L.  Place.    Indus,  and' Engin.  Chem.    38(10):  IO26-IO33.  19^6. 

High-pressure  process  for  guayule  separation.    By  James  M.  Cumming  and  Ralph 
L.  Chubb.     Chem.  and  Metall.  Engin.     63(9):  125-127.  19^6. 

The  evaluation  of  guayule  rubbers.    Development  of  testing  formulae.  By 
Wilfred  F.  L.  Place  and  Frederick  E.  Clark.     India  Rubber  World.  115(3): 
370-373.  19^6. 
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Determination  of  rubber  hydrocarbon  by  a  gravimetric  rubber  bromide  method. 
By  C.  0.  Willits,  M.  L.  Swain,  and  C.  L.  Ogg.     Indus,  and  Engin.  Chem., 
Analyt.  Ed.    18(7):  439-442.    1946.  . 

Determination  of  rubber  in.  fleshy  and  voodey  tissue  'plants.    E7  C.  0..  Willits, 
C.  L.  Ogg,  V   £.   . "-rter,  and  M.  L.  Strain.    Assoc,  Off.  Agr."  GLeau  Jour. 
29(4):  370-3"?.     '  ,  ■  5. 


:c6ional  ..  -  ioarch  Laboratories 

Northern  Regional  Re  sea?::  .  Laborat.x  y.     (825  North  University  Street,  Peoria 
5,  Illinois.) 

Agricultural  Yee'.x,  pulps.  Comparison  with  typical  wood  pulps.  '  By  S.  I. 
Aronovsky',  All -r>  Rhodes,  and  E.  C.  Lathrop.  Paper  Trade  Jour.'  124(13): 
49-55.    19^7     -'aper  Mill  News    70(27):  12,  14,  16,  18;  (28):  16-18.  1947. 

The  possible  u>"  3  of  oats  and  other  small  grains  for  starch  production. 
By  M.  M,  Ma-      :ters,  R,  L.  Slotter,  and-~C-.  M.  Jaeger.    Amer.  Miller  and 
Procer  or    \   \\)\  82-83.     I9I+7 . 

Compos:'-    ra  •>_:'  hybrid  corn  tassels.    By  J.  M.  Van  Lanen,  F.  W.  Tanner,  Jr., 
and  Sbii'ijjy  E.  Pfeiffer.    Cereal  C hem.    23(4):  ^28-1+ 32,  1946. 

Composition' of  the  component  parts  of  the  corn  kernel.    By  F,  R.  Earle,  J.  J. 
Curtis,  and  J.  E.  Hubbard.    Cereal  Chem.    23(5):  504-511.  1946. 

Micromanipulative  studies  on  gelatinized  starch  granules.    By  M.  J.  Cox  and 
M.  M.  MacMasters.    Plant  Physiol.    21(4):  459-466.  1946. 

A  new  anhydride  of  dextro - glucose :  dextro-glucosan  1,4  beta  1,6.  By 
R.  J.  Dimler,  H.  A.  Davis,  and  G-.  E,  Hilbert.    Amer.  Chem.  Soc.  Jour. 
68(7):  1377-1380.  1946. 

The  absorption  of  niacin  by  yeast.    By  J.  M.  Van  Lanen.    Arch.  Biochem. 
12(1):  101-111.  1947. 

A  critical  evaluation  of  the  nitrogen  assimilation  tests  commonly  used  in 
the  classification  of  yeasts.    By  Lynferd  J.  Wickerham.    Jour.  Baot. 
52(3):  293-301.  1946. 

A  modification  of  Henrici's  vegetable- juice  sporulation  medium  for  yeasts. 
By  Lynferd  J.  Wickerham,  May  H.  Flinkinger,  and  Kermit  A.  Burton.  Jour. 
Bact.    52(5):  611.    1946.  ' 
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The  oxidation  of  pentoses  "by  P3eudombnas ,    By  Lewis  B.  Lockwood  and  George 
E.  N.  Nelson. ■  Jour.  Bact.    52(5):  581-586.    1946,  ' 

•Preliminary  studies  on  the  production  of  alpha-ketoglutaric  acid  by  Pseudo- 
iaona3  f luorenccne .  ■  By  B.  Lockwood  and  Frank  H,  Stodoia.    Jour.  Biol. 
Chem.    164(1):  8I-83.  19^6. 

Some  factors  affecting  the  production  of  itaconic  acid  by  Aspergillus 
terreusin  agitated  cultures.  '  By  Lewis  B.  Lockwood  and:  George  S.  Nc 
Nelson.    Arch.  Biochem.    10(3):  365-374.  19^6. 

A  note  on  meso-erythritol,  a  metabolic  product  of  Aspergillus  terreus .  By 
Frank  H.  Stodoia.    Jour.  Biol.  Chem.    l66(l):  79.  194TI 

Penicillin.  X.'  The  effect  of  phenylactic  acid  on  penicillin  production. 
By  Andrew  J.  Moyer -and  Robert  D.  Coghill.  Jour.  Bact.  53(3):'  329-339. 
19^7. 

The  preparation  of  acetopropyl  alcohol  and  1,4-pentanediol  from  methylfuran. 
By  L,  E.  Schniepp,  H.  H.  Geller,  and  R.  W.  Von  Korff.    Amer.  Chem.  Soc.  Jour. 
69(3):  .672-671+.    I9V7.        *  '  - 

Preparations  of  dihydropyran,  delta-hydroxyvaleraldehyde,  and  1, 5-pentanediol 
from  tetrahydrofurfuryl  alcohol.    By  L.  E.  Schniepp  and  H.  H„  Geller. 
Amer..  Chem.  Soc.  Jour.     68(8):  1646-1648.    1946.  '     .  ' 

Dehydroge nation  of  1,5-pentanediol.    By  L.  E.  Schniepp  and  H.  H.  Geller. 
Amer.  Chem.  Soc.  Jour.    69(6):  154-5.    194-7.  .  '" 

Polymerization  of  drying  oils.    Rubberlike  product  from  vegetable  oils, 

Norepol.    By  J.  C.  Cowan,  W.  C.  Ault,  and  H.  M.  Teeter.     Indus,  and  Engin. 
Chem.     38(11):  1138-1144.  1946. 

Catalytic  isomerization  of  vegetable  oils.    By  S.  B.  Radlove,  H.  M.  Teeter, 
and  J.'C.  Cowan,    Off.  Digest,  Fed.  Paint  and  Varnish  Prod.  Clubs  No.  265, 
pp.  74-84.    Feb.  1947. 

Catalytic  isomerization  of  vegetable  oils.    Nickel  catalysts.    By  S.  B.  Radlove, 
H,  M.  Teeter,  W.  H.  Bond,  J.  C.  Cowan,  and  J.  P.  Kass.     Indus,  and  Engin. 
Chem.    38(10):  997-1002.  1946. 

Catalytic  isomerization  of  vegetable  oils.    Evaluation  of  oils  in  bodying, 
varnishes  and  alkyd  resins.    By  L.  B.  Falkenburg,  A.  W.  Schwab,  J.  C.  Cowan, 
and  H.  M.  Teeter,  Indus,  and  Engin.  Chem.    38(10):  1002-1009.  19^6. 

Reactions  of  conjugated  fat  acid3.  I.  Addition  of  crotonic  acid  derivatives. 
By  Howard  M.  Teeter,  Charles  R.  Scholfield,  and  John  C.  Cowan.  Oil  and  Soap 
23(7)  :  216-219.  19^6. 
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C-18  alcohol  esters  of  orthosilicic  acid.    By  L.  B.  Falkenburg,  H.  M.  Teeter, 
and  J.  C.  Cowan.    Amer.  Chem.  Soc.  Jour.    69(3):  486-487.  1947. 

Soybean  protein  production.    Effects  of  temperature  and  water -flake  ratio.  By 
A.  C.  Beckel,  P.  A.  Belter,  and  A.  K.  Smith.    Indus,  and  Engin.  Chem. 
38(7):  731-734.  1946. 

Extending  phenolic  resin  plywood  glues  with  proteinaceous  materials.    By  Glen 
E.  Babe ock  and  Allen  K.  Smith.    Indus,  and  Engin.  Chem.    39(1):  85-88.  1947. 

Extending  resorcinai  resin  glue  with  corn  gluten.    By  Glen  E.  Babcock  and 
A.  K.  Smith.    Mod.  Plastics    24(8) :153,  250,  252,  254,  256.  1947. 

The  reaction  of  formaldehyde  with  proteins.    IV.  Participation  of  indole 
groups.    Gramicidin.    By  Heinz  Fraenkel-Conrat ,  Beatrice  A-  Brandon,  and 
Harolds.  Olcott.    Jour.  Biol.  Chem.  168(1):  99-116.    1947.  Abstract 
under  title  "Chemical  characterization  and  crystallization  of  formaldehyde 
derivatives  of  gramicidin"  published  previously  in  Fed.  Amer.  Socs.  Expt. 
Biol.  Proc.  5(1);  134.  1946. 

Octane  ratings  of  agricultural  motor  fuel.      By  C.  F.  Elder,  F.  R.  Truby, 
Richard  Wiebe.    Indus,  and  Engin.  Chem.    39(4):  508-5IO.  1947. 

Refractive  index,  of  ethanol-water  mixtures  and  density  and  refractive  index 
of  ethanol-water-ethyl  ether  mixtures.    By  Troy  A.  Scott,  Jr.  Jour. 
Phys.  Chem.    50(5) :  406-412.  1946. 

Precise  low-pressure  measurement r  with  a  thermocouple  gage.    By  William  G. 
Smiley.    Indus,  and  Engin.  Chem.,  Analyt .  Ed.     18(12) :  800-801.  1946. 

Southern  Regional  Research  Laboratory.     (2100  Robert  E.  Lee- Boulevard,  New 
Orleans  19,  Louisiana.") 

Photomicrographic  comparison  of  milkweed  bast  and  cotton  lint  in  relation 
to  cell-wall  structure  of  other  natural  cellulose  fibers.    By  Mary  L. 
Rollins.    Bot.  Gaz.     108(4) :  495-510.  1947. 

Cellulose  behavior  with  filtered  light  from  a  carbon  arc  source.    By  K.  S. 
Campbell  and  P.  J.  Fynn.    Textile  Res,  Jour.     16(9):  450-458.  1946: 

The  possible  contribution  of  shape  to  the  swelling  of  moisture -sorption 
behavior  of  cotton  fiber  at  the  saturation  point.    By  E.  L.  Skau. 
Textile  Res.  Jour.     16(11);  556-563.  1946. 

The  alcoholysis  of  cellulose.    By  Richard  E.  Reeves,  Wilhelmina  M.  Schwartz, 
and  Joel  E.  Giddens .    Amer.  Chem.  Soc.  Jour.     68(7):  1383-1385.  1946. 
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Study  of  chemical  degradation  of  cellulose  in  cotton  tire  cords  as  a  result 
of  road  service  and  wheel  testing  carried  to  failure.  '  By  Carl  M.  Conrad, 
'  W.  James  Lyons,  and  Verne  V.  Tripp.    Textile  Res.  Jour.     16(7) :  324-328. 

...  .19^.      .  .  »  ;..  .  .... 

Moisture  transfer  to  and  from  tire  cords' encased  in  GR-S  rubber.    By  W.  James 
Lyons,  H.  M.  Ziifle,  Mary  L.  Nelson,  and  Trinidad  Mares.    AIC-I63.  (Processed.) 
I9V7;    India 'Rubber  World    116(2):  199-204,  207.  1947. 

Hysteresis  and  related  elastic  properties  of  tire  cords.    By  Helmut  Wake ham 
and  Edith  Hono Id.    Jour:  Appl.  Bhys.      17(8) :  698-7II.    1946 , 

Stress  relaxation  of  cotton  and  rayon  cords  at  constant  length.    By  Edward 
G.  Burleigh,  Jr.  and  Helmut  Wake  ham..    Textile  Res.  Jour.    17(5):  245-255. 
1947;  AIC-172.     (Processed.)  1947. 

The  endurance  of  cotton  tire  cords  and  fibers  under  static  tensioning.  By 
Enoch  Karrer,  James  N.  Grant,  and  Rollin  S.  Orr.    Textile  Res.  Jour. 
17(6);  3.14-322.  1947.- 

Effect  of  skein  length  on  yarn' number  and  strength  determination  of  cotton 
yarns.    By  Walter  S .  Lewis.    Textile  Res.  Jour.    16(11) :  576-580.  1946. 

Service,  test' of  copper -treated  cotton  sandbags.    By  J.  D.  Dean,  W.  B. 

Strickland,  and  w.  N.'Berard.    Amer.  Dyestuff  Rptr.  •  35(14);  346-348.  1946. 

"Solvent  extraction  of  cotton  wax.    By  James  H.  Kettering, . Charles  F." ; 

Goldthwait,  and  Rita  M.  Kraecner.    Textile  Res  .'  Jour  .     16  ( 12 ) :  627-634.  1946. 

The  pigment  glands  of  cottonseed.    II.  Nature  and  properties  of  the  gland 
walls.  'By  Charlotte    H.  Boatner,  Catherine  M.  Hall,  Mary  L. ' Rollins ,  and 
"Leah  E.  Cast i lion.    BotvGaz.    108(4) :  484-494.  1947. 

The  pigments  of  cottonseed.    II.    Gossycaerulin,  a  blue  quinonoid  gossypol 
derivative  occurring  in' cooked  cottonseed.    By  Charlotte  H.  Boatner, 
Carolyn  S.  Samuels,  Catherine  M.  Hall,  and  Maizie  C.  Curet.    Amer.  Chem. 

soc.  jour.  •-'69(3):  668-672.   1947,/  ;  "  '  '  /;         .[  ' 

The  pigments  of  cottonseed.    III.    Gossyfulvin,  a  native  cottonseed  pigment 
related  to  gossypol.    By  Charlotte    H-  Boatner ,  Robert  T .  O'Connor,  Maizie 
C.  Curet,  and  Carolyn  S.  Samuels.    Amer.  Chem.  Soc .  Jour .    69(6):  1268-1273 . 
1947.  •  ■  ■  ■ 

Processing  of  cottonseed.    I.    Pigment  distribution  in  oils  and  meals  produced 
by     hydraulic  arid  screw-press  methods.    By  Charlotte    H.  Boatner,  Catherine  M. 
Hall  f  Robert  T.  O'Connor,  Leah  E.  Castillori,,  and  Maizie  C.  Curet.  AIC-154. 
(Processed:)  1^47;    Amer.  Oil  Chem.  Soc.  Jour.    24( 4) :  97-106.  1947. 
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Determination  of  moisture  in  cottonseed  and  cottonseed  products.    By  Carroll 
L.  Hoffpauir  and  Dorothy  H.  Petty.    Oil  and  Soap    23(9):  285-288.  1946. 

Hydroscopic  equilibrium  of  cottonseed.    By  Melvin  L.  Karon.    Amer.  Oil  Chem. 
Soc.  Jour.    24(2):  56-58.     I9V7 . 

The  respiration  of  cottonseed.    By  M.  L.  Karon  and  A-  M.  Altschul.  Plant 
Physiol.    21(h):    506-521.  19^6'. 

An  apparatus  and  method  for  the  measurement  of  the  respiration  of  cottonseed. 
By  A.  M.  Altschul,  M.  L.  Karon,  and  P.  J.  Fynn.    Plant  Physiol.  21(4): 
410-415.  1946. 

Effect  of  inhibitors  on  the  respiration  and  storage  of  cottonseed.    By  A.  M. 
Altschul,  M.  L.  Karon,  Lillian  Kyame',  and  C.  M.  Hall.    Plant  Physiol. 
21(4):  573-587.  19^6. 

Comparison  of  respiration,  free  fatty  acid  formation,  and  changes  in  the 

spectrum  of  the  seed  oil  during  the  storage  of  cottonseed.  By  Lillian  Kyame 
and  A.  M.  Altschul.    Plant  Physiol.    21(4):  55O-56I.  1946. 

Bromine  retention  by  cottonseed  and  cottonseed  products  after  fumigation  of 
the  seed  with  methyl  bromide.    By  Wilson  A.  Peeves,  Esler  L.  D'A<juin,  and 
Griffith  L.  Phillips.    Amer.  Oil  Chem.  Soc.  Jour.    24(6):  217-219.  1947 

Inhibition  of  heating  and  lipolysis  in  seeds.    By  Marjorie  Z.  Condon,  F.  R. 
Andrews,  Madeline  G,  Lambou,  and  A.  M„  Altschul.    Science  105(2733): 
525-527.  19^7. 

A  manometric  method  for  the  determination  of  peroxidase  activity.  Application 
to  an  investigation  of  the  peroxidase  of  germinating  cottonseed.    By  A.  M. 
Altschul  and  M.  L.  Karon.    Arch.    Biochem.     13(2):  I5I-I73.  1947. 

Solvent  extraction  of  cottonseed  and  peanut  oils.    III.    The  effect  of  heat 
on  cottonseed  oil  in  miscellas    rom  uncooked  and  cooked  flaked  meats.  By 
E.  L.  D'Aquin,  J.  J.  Spadaro,  E.L.E.  Vix,  J.  Pominski,  L.  J.  Molaison,  and 
E.  F.  Pollard.    Oil  Mill  Gazetteer    51(10) :  T7-I9.  I947. 

Solvent  extraction  of  cottonseed  and  peanut  oils.    IV.    Pilot  plant  batch 
extraction.    By  Joseph  Pominski,  L.  J.-  Molaison,  A.  J.  Crovetto,  R.  D. 
Westbrook,  E.  L.  D'Aquin,  and  W.  F.  Guilbeau.    Oil  Mill  Gazetteer  51(12): 
33-39-  19^7. 

Thermal  properties  of  fats  and  oils.    VI.    Heat  capacity,  heats  of  fusion  and 
transition  and  entropy  of  trilaurin,  trimyristin,  tripalmitin  and  trystearin 
By  Grace  H.  Charbonnet  and  W.  S.  Singleton.    Amer.  Oil  Chem.  Soc.  Jour. 
24(5)  :  140-142.  1947. 
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Modification  of  vegetable  oils.    "VT.  The  practical  preparation  of  mono- 
and  diglycerides .    By  R.  0.  Feuge  and  A.  E.  Bailey.    Oil  and  Soap 
23(3):  259-264.  1946. 

The  oxidation  of  methyl  .oleate.    I,  .  The  preparation,  properties  and  re- 
actions of  methyl  hydroperoxide  oleate.    By  C.  E.  Swift,  ,F.  G.  Dollear, 
and  R.  T.  O'Connor.    Oil  and  Soap    23(11) :  355-359-    1946.     (With  Natl. 
Cottonseed  Prod.  Assoc.) 

The  hydrolysis  of  the  fatty  acid  chlorides.    By  S .  T.  Bauer  and  Maizie  C. 
Curet;    Amer.  Oil.  Chem.  Soc.  Jour.    24(2.):  36-39.    1947 . 

Interfacial  tension  of  oil-water  systems  containing  technical  mono-  and 
diglycerides*,,   By  Reuben  0,.. 'Feuge.    Amer.  Oil  Chem.  Soc.  Jour.  24(2): 

Preparation  of  ash  and  spectrochemical  determinations  of  traces  of  metallic 
elements  in  oils,  fats,  and  related  substances.    By  R.  T.  O'Connor,  D.  C. 
Heinzelman,  and  M.  E.  Jefferson.    Amer.  Oil  Chem.  Soc.  Jour.  24(6); 
I85-I89.      1947.  ,  .         ■  ■        :-     ■        .  ...  - 

The  spectrophotometric  determination  of  the  alpha  and  beta  isomers  of  eleo- 
. stearic  acid  in  tung  oil.    By  Robert  T.  O'Connor,  Dorothy  C.  Heinzelman, 
R.  S.  McKinney,  and  F.  C.  Pack.    Amer.  .Oil  Chem.  Soc.  Jour.    24(6);  212- 
216.     1947.     (With  Agr.  Chem.  Res.  Div.) 

Okra .as  a  potential  oilseed  crop.    By  K.  S.  Markley  and  F.  G.  Dollear.  Natl. 
Farm  Chemurgic  Council  Processed  Cir.  576;  Cotton  Gin  and  Oil  Mill 
Press    48(10);  A-10,  12,  21.  1947. 

Oil  fr;om  calabash  seed.  ,  Crescentia  cujete  L.    By  B.  .A.  Smith  and  F.  G.  Dollear. 
Amer.  Oil  Chem.  Soc.  Jour.     24(2):  52-54.  1947- 

Fiber  from  peanut  protein.    I.    The  production  and  properties  of  Sarelon. 
By  A.  L.  Merrifield  and  A.  F.  Pomes.    Textile  Res.  Jour.     16(8) :  369-377- 

Protein -phytic  acid  relationship  in  peanuts  and  cottonseed.    By  Thomas  D. 
'  Fontaine',  Walter  A.  Pons,  Jr.,  and  George  W..  Irving,  Jr.    Jour.  Biol.  Chem. 
164(3 ):  .487-507.' ;  .1946.     •  '  .:.  •. 

Peanut -meal  plywood  glue.    By  R.  S.  Burnett  and  E.  D.  Parker.    Amer.  Soc. 
•Me oh,  Engin.  Trans.    68(7 ) :  75I-756 .  .1946. 

Determination  of  total  beta-carotene  in  sweet  potatoes  and  sweet  potato  prod- 
ucts.     By  Robert  T.  O'Connor,  Dorothy  C.  Heinzelman,  and  Merrill  E. 
Jefferson.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.     18(9):  557-562.  1946. 
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Automatic,  normal- incidence  solar  exposure  cabinet.    By  P.  J.  Fynn  and  K.  S. 
Campbell.    Textile  Res.  Jour.    17(3):  158-166.  1947. 

An  approximate  function  for  testing  the  significance  of  differences  accord- 
ing to  the  "Student" -Fisher  t-test.    By  W.  James  Lyons.    Textile  Res.  Jour. 
16(9):  438-440.  1946. 

A  multiple  point  repeating  switch  for  use  with  a  recording  potentiometer. 
By  Aaron  M.  Altschul.    Rev.  Sci.  Instruments  18(3):  195-197.    19^7 . 

A  collapsible  metal  stirrer.    By  J.  David  Reid  and  Edmund  M.  Buras,  Jr. 
Science  104(2701):  326.  1946. 

Eastern  Regional  Research  Laboratory.     (Chestnut  Hill  Station,  Philadelphia  18, 
Pennsylvania. ) 

Oriented  filaments  of  amylose  and  alkali  amy lose.    By  F.  R.  Senti  and  L.  P. 
Witnauer.    Amer.  Chem.  Soc.  Jour.     68(11):  2407-24o8.  1946. 

Preparation  of  allyl  starch.    By  E.  A.  Talley,  R.  M.  Hamilton,  J.  H. 
Schwartz,  C.  A.  Brown,  and  E.  Yanovsky.    AIC-140.  (Processed.)  194-7. 

Mixed  allyl  ethers  of  starch.    By  R.  M.  Hamilton  and  E.  Yanovsky.  Indus, 
and  Engin.  Chem.     38(8):  864-866.  1946. 

Allyl  ethers  of  carbohydrates.    V.  Preparation  and  polymerization  of  beta- 
methallyl  ethers.    By  P.  L.  Nichols,  Jr.,  A.  N.  Wrigley,  and  E.  Yanovsky. 
Amer.  Chem.  Soc.  Jour.     68(10):  2020-2022.  1946. 

Preparation  and  polymerization  of  acrylic  esters  of  olefinic  alcohols.  By 
C.  E.  Rehberg  and  C.  H.  Fisher.    Jour.  Organic  Chem.    12(2):  226-231.  1947. 

Esters  of  lactyllactic  acid.    By  M.  L.  Fein  and  C.  H.  Fisher.    Amer.  Chem. 
Soc.  Jour.    68(12):  2631-2632.  1946. 

Allyl  lactate.    By  Chessie  E.  Rehberg.    Pages  4-6  of  book  entitled,  "Organic 
Synthesis".    Vol.  26.    Pub.  by  John  Wiley  &  Sons.    New  York.  1946. 

Properties  of  Lactoprene,  EV.    By  T.  J.  Dietz,  W.  C.  Mast,  R.  L.  Dean,  and 
C.  H.  Fisher.     Indus,  and  Engin.  Chem.     38(9):  96O-967.  194-6. 

Lactoprene  EV  elastomer  curing  recipes  and  properties.    By  W.  C.  Mast,  T.  J. 
Dietz,  H.  L.  Dean,  and  C.  H.  Fisher.    India  Rubber  World  116(3):  355-360. 
1947. 
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Recovery  of  volatile  apple  flavors  in  essence  form.    By  Howard  P.  Millevillo 
and  Roderick  Eskew.    West.  Canner  and  Packer  38(H)  i  51-5^.  19^6. 

Low  ester  pectin  from  apple"  pomace .    By  H.  H.'  Mottern  and  Claude  H.  Hills. 
Indus,  and  Engin.  Chem,.  38(11):  1153-U56,.  I?k6. 

Properties  of  tomato  pectase'.  "By  Claude  H. '  Hills,  and  H.  H.  Mottern.  Jour. 
Biol.  Chem.    168(2)':  65I-663.    19^7."  ' 

Effect  of  pH  upon  proteolysis  by  papain.  \  By;' Sam  R.  Hoover  andfiElsie  L'.  C. 
Kokes.:'';;Jbur;  '  Biol.  Chem.    167(1)-:  199-207.    19^7..":       /  ' .  _ 

Effect  of  molecular  association  and  charge  distribution    on  the  gelation  of. 
pectin.  -  By  R, '  Speiser.,  M.  J'.  Copley,  and  :G.  C.  Nut^ing^ '•jour.  Phys.  and 
Colloid  Chem.    51(1):  11/M33.    19^7.  ' 

Water  "ah Sorption  of  proteins.  ■  i.  The  effect  of  free  amino  groups  in  casein. 

•  By  Edward  F.  Mellon,  Alfred  H.  Kbrn,  and  Sam  R.  Hoover.  'Amer.  Chem.  Soc. 
Jour.    69(h):  827-832.  19^7.^. 

Some  amino  acid  analyses  of  whole ' casein;  alpha-caSein  and  beta-casein. 

(Abstract.)    By  William. G.  Gordon, .William  F.  Semmett,  Robert  S.  Cable,  and 
David  G.  Doherty.  ^  Fed .  Amer.  Socs. '''Expt .  Biol."  Proc.    6 (Part  II,  No.  1)  : 
255-256.    19^7.  '    •     •  '         >••:-:     '  ['— 

Structure  of  protein  fibers.    By  Frederic  Senti.    Amer.  Ityestuff  Rptr. 

•  36(^)jr  230-237.  19^7.  •/..:' 

Relationship  between  molecular  configuration  and  tensile  properties  of  pro- 
tein fibers.  By.  G..  C,.  Nutting,  M.  Halwer,  M.  J..  Copley,  and  F.  R.  Senti. 
Textile  Res.  Jour.  '  16(12):  599-608.    19^6.  .  '  ' 

Higher  fatty  acid  .derivatives  of  proteins.  By  William  G.  Gordon,  Alfred  E. 
Brown,  and  Richard  W.  Jackson.   'Indus,  and  Engin.  Chem.  38(12):  1239-1242. 

r-lSikfc'--1  '  •''      '  ■■       ,  •  '  wJP;.    '.;  • 

Plastic  properties  of  higher  fatty  acid  derivatives  of  proteins.    By  William 
"      '.(jbrdon,  A-lYxed %: :Bi*own,  'Clare  M.  McGrory,  and  Edith  C.  Gall.  Indus, 
and  Engin.  Chem.  :38(12):  '1243-12V5.    19^6.  '  "; 

Cysteine  losses  resulting  from  acid  hydrolysis  of  proteins.    By,  Murray 
Halwer  and  George  C.  Nutting.    Jour  .  Biol.  '  Chem.    166(2) :  521-530.  '  I9U6. 

Separation  and  properties  of  bovine  whey,  proteins.  (Abstract)..  ,  By  T.  L.  . 
McMo'ekin,  E.  DellaMonica,  and  J,"H.  .Custer,  '  Fed.  Amer.  Socc.  Expt„  Biol. 
Proc.    6(Part  II,  No.  l):  277.    19^7.       ''-";'  '     •  .  ■. 
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Nicotine  insecticides .    Part  II.    Search  for  activators.    By  E.  L.  Mayer, 
Florence  B.  Talley,  and  C.  F.  Woodward.    Bur.  Ent.  Plant  Quar.  E-T09. 
(Processed.,)    19^6.    (With  Bur.  Ent.  and  Plant  Quar.) 

Nicotine  insecticides.    Part  III.  Dust  carriers  for  nicotine.    By  E.  L.  Mayer, 
Florence  B.  Talley,  and  C.  F.  Woodward.    Bur.  Ent.  Plant  Quar.  E-720, 
(Processed.)    19^7.    (With  Bur,  Ent.  and  Plant  Quar.) 

Nicotine  insecticides.    Part  IV.  Preliminary  toxicity  tests  with  nicotinium 
salts.    By  E.  L«  Mayer,  L*  Weil,  D.  H.  Saunders,  and  C,  F.  Woodward.  Bur. 
Ent.  Plant  Quar.  E-725.    (Processed.)    19^7  (With  Bur.  Ent.  and  Plant  Quar.) 

Isolation  of  rutin  from  two  varieties  of  Forsy thia .    By  J.  Naghski,  W.  L. 
Porter,  and  J.  F.  Couch.    Amer.  Chem.  Soct  Jour 7  69(3):  572-573.  19^7. 

Effect  of  flavonols  on  the  "bacteriostatic  action  of  dicoumarol.  By  Joseph 
Naghski,  M.  J.  Copley,  and  James  F.  Couch.    Science  105(2718):  31.  19^7. 

Oxidation  rancidity  and  the  use  of  antioxidants.    By  Roy  Riemenschneider. 
Amer.  Assoc.  Cereal  Chem.  Trans.    5(l):  50-59.  19^7. 

Determination  of  tri -saturated  glycerides  in  lard,  hydrogenated  lard,  and 
tallow.    By  F.  EB  Luddy  and  R.  Wa  Riemenschneider.    Oil  and  Soap  23(12): 
385-389.  19^6. 

Fractionation  of  lard  and  tallow  "by  systematic  crystallization.  By  Roy  W. 
Riemenschneider,  Francis  E.  Luddy,  Margaret  L.  Swain,  and  Waldo  C.  Ault. 
Oil  and  Soap  23 ( 9 ) :  276 -282 .    19^6 . 

Identification  of  linoleic  acids  of  "beef  tallow,    By  H.  B.  Knight,  E.  F. 
Jordan,  Jr.,  and  Daniel  Swera.    Jour.  Biol.  Chem,    l6k(l)  ik-JJ  -1*82.  191*6. 

Preparation  of  hydroxy  acids  "by  sulfation  of  oleic  and  linoleic  acids.  By 
E,  T.  Roe,  B.  B.  Schaeffer,  J,  A,  Dixon,  and  W.  C,  Ault.    Amer.  Oil  Chem. 
Soc.  Jour.  24(2):  1*5-1*8.    19^7 . 

Esters  of  long -chain,  hydroxy  aliphatic  acids.    By  H.  B.  Knight,  E.  F.  Jordan, 
Jr.,  and  Daniel  Swern.    Amer.  Chem.  Soc,  Jour,    69(3):  717-718.  19^7. 

Unsaturated  alcohol  esters  of  the  9,10-dihydroxystearic  acids.  Preparation 
of  elaidyl  alcohol.    By  Daniel  Swern,  E„  F.  Jordan,  and  H.  B.  Knight.  Amer. 
Chem.  Soc.  Jour.  68(8):  l6l3-l6lk.  19^6. 

Determination  of  oxirane  oxygen.    By  Daniel  Swern,  Thomas  W.  Findley,  Geraldine 
N.  Billen,    and  John  T .  Scanlan.    Analyt.  Chem.    19(6)  :l*ll*-l*15.  19^7. 


HydroxylatlOn  and  epoxldatiori-  df '<•  some  1 -olefins  with  -per  -acids .  By  Daniel 
Swern,  Geraldine  N.  Billen,  and  John  T.  S&anlon,  .  -Amer.  Chem.  Soc.  Jour. 
68(8):  1504-1507.  .1946. 

Changes  In  green  salted  calf skin  feured  under,  aerobic  and  anaerobic  condi- 
tions.   By  L.  S.  Stuart.    Amer.  Leather  Chem.  Assoc.,  Jour.  .  4l(8):  359-376. 
19h6. 

Some  observations  concerning  methods  for  testing-  the  resistance  of  leather 
to  the  growth  of  fungi.    By  T.  C.  Cordon.    Amer.  Leather  Chem.  Soc.  Jour. 
42(6)  :;  302-^12.  :1947'.  :        -  •  •  h        .  . 

Determination  of  salicylanilide  in  leather  mQldproofing  mixtures  and  in 
treated  leather  goods.    By  C.  L.  Ogg,  Ruth  W.  Brand,  C.  W.  Mann,  and  C.  0. 
"Willits.  .  Amer.  Leather  Chem.  Assoc.  Jour*  42(5):  251-257.  1947. 

Canaigre  investigations.  Ill .-  An  improved  method  of  extraction.  By  T .  C. 
Cordon,  C.  W.  Beebe,  and  J.  S.  Rogers.  Amer.  Leather  Chem.  Assoc.  Jour. 
42(3):    118-128.    1947.  '  ■      ..  ;  . 

Canaigre  investigations.    IV.  Fermentation  of  liquors  for  production  of  high 
*  jurity-'extracte.    By  T.  C.  Cordon,  C.  W.  Beebe, -and  J.  S,  Rogers.  Amer. 
Leather  Chem.    Assoc.  Jour.    42(3) :  128 -136.  ,1947*. 

Western 'Regional  Research  Laboratory .    (800  Buchanan  Street,  Albany  6,  Cali- 
fornia.) 

Effect  of  methoxyl  content  of  pectin  on  the  properties  of  high -solids  gels. 
By  Harry  S.  Owens  and  W.  Dayton  Mac  lay.    Jour.  Colloid  Sci.  1(4): 
313-326.    1946.  ;  .' 

Aci,dic  isolation  of  low -ester  pectinic  acids.    By  R.  M.  McCready,  H.  S.  Owens, 
A.  D.  Sheuherd,  and  W.  D.  Mac  lay.    Indus,  and  Engin.  Chem.    38(12):  1254- 
1256.    1946.  ; 

Shape  and  size  of  pectinic  acid  molecules  deduced  from  yiscometric  measure  - 
merits.    By  H.  3.  Owens,  H.  Lotzkar,  T.  H,  Sohultz,  and  W..  D.  Maclay.  Amer. 
Chem.  Soc.  Jour.    68(8):    1628-I632.  1946. 

An  x-ray 'diffraction  investigation  of .pectinic  and  pectic  acids.    By  K.  J. 
Palmer,  R.  C.  Merrill,  H.  S.  Owens,  and  M.  Ballantyne.    Jour.  Phys.  and 
Colloid  Chem.    51(3):  710-720.  1947. 

An  x-ray  and  moisture  equilibrium  Investigation  of  sodium  pectate.    By  K.  J. 
Palmer  and  M.  B.  Hartzog.    Jour.    Polymer  Sci.    2(3):  318-328.  1947. 
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New  device  for  grading  pectins.    By  Harry  S.'  Owens,  Opal  Porter,  and  W.  Dayton 
Maclay.    Food  Indus.    19(5):  606-608,  746,  748,  750,  1947. 

Esterification  of  galacturonic  acid  and  polyuronides  with  methanol -hydrogen 
chloride.    By  Eugene  F.  Jansen  and  Rosie  -Jang.    Amer.  Chem.  Soc.  Jour. 
68(8):  1475-1477.  1946. 

Some  polygalacturonide  n-alkylamides .  By  J.  F.  Carson.  Amer.  Chem.  Soc. 
Jour.    68(12):  2723-2724.  1946. 

Retention  of  ascorbic  acid  in  raspberries  during  freezing,  frozen  storage, 
pureeing,  and  manufacture  into  Velva  Fruit.    By  H.  J9  Loeffler.    Food  Res. 
11(6):  507-515.  1946. 

Degree  of  maturity  influences  the  quality  of  frozen  peas.  By  J.  P.  Nielson, 
Horace  Campbell,  G.  S.  Bogart,  and  M.  P.  Masure.  Food  Indus.  19(3):  305- 
308,  432,  434,  436;  (4):  479-482,  580.  1947. 

Relation  of  histological  characteristics  to  texture  in  seed  coats  of  peas. 
By  R.  M.  Reeve 0    Food  Res.    12(l):  10-23.  19^7. 

: 

Ontogeny  of  the  sclereids  in  the  integument  of  Pisum  sativum  L.  By  R.  M. 
Reeve.    Amer.  Jour.  Bot.    33(10):  806-816.    1946 . 

Protective  packaging  in  freezing.    By  William  Rabak.    Quick  Frozen  Foods 
9(6):  68-69,  122.  1947. 

Practical  experiments  demonstrate  protective  value  of  double  wrap.  By 
William  Rabak  and  J.  B.  Stark.    West.  Canner  and  Packer  38(11):  74-75. 
1946.    Also  published  under  title >  "What  is  the  Protective  Value  of  the 
Double  Overwrap"  in  Food  Indus.    18(11):  I69O-I69I,  I829.  1946. 

Vacuum  drying  of  compressed  vegetable  blocks.    By  W.  C.  Dunlap,  Jr.  Indus, 
and  Engin.    Chem.    38(12):  1250-1253.  1946. 

The  application  of  drying -rate  nomographs  to  the  estimation  of  tunnel -de - 
hydrator  drying  capacity.  I.  Riced  white  potatoes.  AIC-31-I,  revised. 
(Processed. )    1947 . 

Drying -rate  nomographs.    VHI.  Carrot  pieces.    AIC-31-VIII.    (Processed.)  194"/ 

Approximate  diffusion  calculations  for  the  falling-rate  phase  of  drying.    By  II 
W.  B.  Van  Arsdel.    AIC-152  (Processed.)  1947;    Chem.  Engin.  Progress  (Pub. 
by  Amer.  Inst.  Chem.  Engin.)  43(1):  13-23.  1947. 


J 
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Moisture  determination  in  dehydrated  vegetables.    Vacuum  oven  method.  By 
Benjamin  Makower,  Sarah  Myers  Chastain,  and  Elisabeth  Nielsen.  Indus, 
and  Engin.  Chem.  38(7):  725-731.  19^6. 

Dehydrated  egg  powders..  Factors  in  palatability  of  stored  powders.  By 
Mildred  M.  Boggs  and  H.  L.  Fevold,    Indus,  and  Engin.  Chem.    38(10):  1075- 
1079.  19^6. 

Dehydrated  egg  powders.  .Sources  of  off -flavors  developed  during  storage. 
By  H.  L.  Fevold,  Beatrice  Gc  Edwards,  Adele  L.  Dimick,  and  Mildred  M.  Boggs 
Indus,  and  Engin.  Chem.    38(10):  1079-1082.  19^6. 

Dehydrated  egg  powders.    Relation  of  lipide  and  salt-water  fluorescence 
values  to  palatability.    By  Mildred  M.  Boggs,  Herbert  Je  Dutton,  Beatrice 
G.  Edwards,  and  Harry  Lc  Fevold.-  Indus,  and  Engin.  Chem.  38(10):  1082- 
1084.    1946.  ••• 

Relative  stabilities  of  dextro -glucose -amide  derivatives .    By  All  Mohammad 
and  Harold  S0  Olcott.    Amer.  Chem.  Soc.  Jour.  69(h):  969.  19^7. 

Determination  of  free  fatty  acids  in  dried  egg  powders,    By  C.  M.  Johnson 
.  and  Leo  Kline.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.    18(10):  617-619. 
1946. 

Isolation  of  a  new  lipoprotein,  lipovitellenin  from  egg  yolk.    By  H«  L. 
Fevold  and  Adele  Lausten.    Arch.    Biochem.  11(1):  1-7.    1946;  Abstract 
previously  published  in  Fed.  Amer.  Socs.    Expt.  Biol.  Proc*  5(l):  133. 

i  1946. 

Enzymes  of  fresh  infertile  hen  eggs.    (Abstract.)    By  Hans  Lineweaver, 

Herman  J.  Morris,  Leo  Kline,  and  R„  S.  Bean.    Fed.  Amer.  Socs.  Expt.  Biol. 
Proc.  6 (Part.  II,  No.  l):  271.  1947. 

Apparent  identity  of  antitrypsin  of  egg  white  and  ovomucoid.  (Abstract.) 

By  Hans  Lineweaver  and  C,  W.  Murray.    Fed.  Amer.  Socs.  Expt.  Biol.  Proc. 
.  6(Part  II,  No.  1):271.  I9V7. 

Identification  of  the  bacteria -inhibiting  iron-binding  protein  of  egg  white 
as  conalbumin.    By  Gordon  Alderton,  W.  H.  Ward,  and  Harry  L.  Fevold.  Arch. 
Biochem.    ll(l):9-13.  1946. 

Direct  crystallization  of  lysozyme  from  egg  white  and  some  crystalline  salts 

of  lysozyme.    By  Gordon  Alderton  and  H.  L.  Fevold.    Jour.  Biol.  Chem. 
•c  l64(l):  1-5,  1946. 

A  new  laboratory  fermenter  for  yeast  production  investigations.    By  Irvin  C. 
Feustel  and  Harry  Humfeld.    Jour.  Bact.  52(2) :229 -235.  1946, 
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Evaluation  of  a  torula  'yeast  protein,  in  .the,  life  cycle  of  the  rat.    By  A.  A. 
Klose  and  H.  L.  Fevold.  '  Arch.  Biochem.;    13'(3):  3^9-355.    .19^7-  v 

A  method  for  purification  of  subtilin.    By  K.v  P.  Dimick,'  G.  Alderton,  H.  D. 
Lightbody,  and  H-.  L.  Fevold.     (Abstract..)-,  Fed..  Amer...  Sops.  Expt.  Biol.  Proc 
6(Part  H,  No.-  1):  -247-2^8..".  V$kj.   j:  ?."  .'        ,  ' .;'"// ''  . 

Enhancement  of  subtilin  activity  "by  methylation.     (Abstract.')  "  By  J.  C.  Levis 
and  Eugene  F.  Jansen,-   Fed..  .<  Amer  iSocs.  .Expt.  Biol.  Proc.    6(Part  II,  No.  1) 

*A>£?{P>*  «  .19^7-  "i   m  m\  >  J&r  ■        £  •/      '  „  J*  *  I \\'.'  i.  *'  3  '  ■ 

Succinic  acid  derivatives  of  gramicidin  and  methylol  gramicidin.  By  H.  S. 
Olcott,.  J.  C.  Lewis,  K.  P..  Dimick,  1.  L.  Fevold,  and  Ht  Fraonkel-Conrat. 
Arch.  Biochem.    10(3):  553-555.  I9V6. 

Chemical  derivatives  of  gramicidin.    By  H.  Fraenkel-Conrat ,  J..  C.  Lewis, 
K.  P.  Dimick,  B.  Edwards,  H.  C,  Reitz,  R„  E.  Ferrel,  B.  A.  Brandon,  and 
H.  S.  Olcott.    Sqc.  Expt.  Biol. .and  Med.  Proc.     63(2):  302-308.  .19^6. 

Micro-Kjeldahl  determination  of  nitrogen  in  gramicidin  and  tryptophan.  Com- 
parison' of  .G-unning-  Arnold  -Dyer  and  Friedrich,  methods .    By.  Lawrence  M.  White 
.and  Gerald ine  E.  Secor.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.    18(7):  i+57- 
J+58.  19^6. 

Ether .  esters ,  plast.icizers  for  vinyl  coating.    By  F.  J.  Tuttle  and  ,E.  B. 
Kester.    Mod.  Plastics    2h(h)t  .163-166.  .1946. 

Vapor  pressure  and  heat  of  vaporization  of  acetylmethylcarbinol.    By  Aaron 
Efron  and  Russell  H.  Blom.    Jour.  Phys.  and  Colloid  Chem.    51(2):  U8O-I+83. 
19V7.  • 

Use  of  refractive  indices  of  dimethyl  esters,,    By  David  F.  Houston  and  Julia 
S.  Fur  low.    Indus .  and  Engin.  Chem.,  Analyt.'  Ed.    18(9):  5^1-5^2.  19^6. 

.Analysis  of .  binary- mixtures  of  .normal  aliphatic  dibasic  acids  and  esters. 
Use  of  composition-melting  point  relations  of  the  acids.    By  David  F. 
Houston  and  Walter  A.  Van  Sandt.    Indus,  and  Engin.  Chem.,  Analyt.  Ed. 
18(9):  538-5^0,  19^6. 

Gamma-palmitolactone  and  gamma-hydroxypalmitic  acid.  By;  David  F.  Houston. 
Amer.  Chem.  Soc.  Jour.     69(3):  517,  19^7. 

Vapor  phase  dehy  dechlorination  of  chlorinated  fatty  substances, .  .  I.  Investiga 
tion  of  removal  of  hydrogen  chloride  from  dich'iorinal'sd  palmitic  acid.  By 
G.  R.  Van  Atta,  D.  F*  Houston,  and  W.  C,  Dietrich.-    Amer,  Oil  Chem.  Soc. 
Jour.  2U(5):  1U9-1550     19^7.  ' 
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Vapor  phase  dehydrochlorination  of  chlorinated  fatty  substances.  II. 
Catalytic  process  applied  to  various  chlorinated  fatty  materials.  By 

G.  R.  Van  Atta,  D.  F.  Houston,  and  W.  C.  Dietrich.    Amer.  Oil  Chem.  Soc. 
Jour.  24(6) s  209-212.    19V7 » 

Possible  cyclic  structure  of  salmine.    (Abstract.)    H.  Fraenkel-Conrat  and 

H.  S.  Olcott.    Fed.  Amer.  Socs.  Expt.  Biol.  Proc.    6(?art  II,  No.  l): 
253.  19^7. 

Spectrophotometric  study  of  reflectance  color  changes  in  foods.  (Abstract.) 
Phys.  Rev.    71(4):  274.  1947. 

The  composition,  optical  and  crystallographic  properties  of  two  calcium 
oxalatechloride  double  salts.    By  Francis  T.  Jones  and  Lawrence  M.  White. 
Amer.  Chem.  Soc.  Jour.    68(7):  1339-1342.  1946. 

Shutter  shadow  in  photomicrography.    By  F.  T.  Jones.    Biol.  Photog.  Assoc. 
Jour.    15(4):  193-194.    1947.  • 

Melting  point  bath  liquids  useful  up  to  440°  G.   By  Laurence  M.  White. 
Analyt.    Chem.  19(6) i  432-43?,    1947.  .  . 

A  new  simple  type  of  thread  storage  and  self -advancing  reel.    By  Richard 
A.  O'Connell  and  Harold  P.  Lundgren.    Rayon  Textile  Monthly    27(12):  653- 
654.  1946. 
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.PFORMATTONAL  PUBLICATIONS 

(Technical,  semitechnical.,  and  •popular;  classified  according  to  laboratory  or 
division,  but  not  by  subject  or  subappropriation. ) 

Northern  Regional  Research  Laboratory.     (825  North  University  Street,  Peoria  5, 
Illinois. ) 

Increasing  value  of  waste  products.    By  E.  C.  Lathrop.    AIC-I56  (Processed.) 

Plants  and  plastics.    The  role  of  plant  cellulose' and'  lignocellulose  in  the 
development  of  the  plastics  industry.    By  E.  V.  Williamson..    New  York 
(City)'  Botanical  Garden  Jour;-;   1*7(561) :  '225-232.    Sept ;  19^6. 

Background  material  on  motor  fuels  from  agricultural  residues.  AIC-129. 
(Processed.)    1946.  :  \4 . 

Corn,  its  products  and  uses.    By  J.  H.  Shollenberger- and  Carol  M.  Jaeger. 
ACE- 121,  revised.     (Processed.)  19^7. 

Corncobs  enter  industry.    By  Elbert' C.  Lathrop.  '  U.  S-.  Dept.  Agr.  Yearbook 
Separate  1974.    Pages  73^-738.  19^3. 

■Starch  from  wheat.    By  Cecil  T.  Langford  and  Carl  E.  Eist.    U.  S.  Dept. 
Agr.  Yearbook  Separate  1976.    Pages  7l1.lj.-7U9.  I9U3. 

Soybean  research  at  the  Northern  Eegional  Eesearch  Laboratory.    By  G-.  E. 
Hilbert.    Soybean  Digest  6(11):  33,  3k,  72.  1946. 

A  decade  of  soybean  research.    By  E.  T.  Milner.  Soybean  Digest  7(8): 
21-23.  19^7. 

Edible  oil  industry  in  Germany.    By  W.  H.  Goss.  Food  Indus.     19(2):  l8k- 
187;  (3):  320-323.  19kl. 

Processing  oilseeds  and  oils  in  Germany.    By  W.  H.  Goss.    Oil  and  Soap 
23(8):  2U1-2M+.  I9U6. 

Solvent  extraction  of  oilseeds.  By  W.  H.  Goss.  AIC-135  (Processed.)  I9U7; 
OiL  Mill  Gazetteer  51(3):  29-37.  1 9*4-6;  Eepublished  in  Oil  Mill  Gazetteer 
51(.7):  11-18.    19^7;  Oil  and  Soap  23(11);  348-354.  1946. 

The  Gferman  soybean  industry.    By  W.  H.  Goss.     Soybean  Digest  6(11):  24-26. 
19W6. 
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Utilization  of  soybean  meal  in  molded  plastics.  By  Leonard  L.  McKinney. 
AIC-I50.     (Processed.)    19^7.    Supersedes  ACE-151. 

•Penicillin.    By  Kenneth  B.  Paper.    U.  S.  Dept.  Agr.  Yearbook  Separate  1970. 
Pages  699-710.  19^3-^7. 

The  development  of  improved  penicillin-producing  molds.    By  Kenneth  B.  Paper. 
Ann.  N.  Y.  Acad.  Sci.  48  (Art.  2):    41-56.    Sept.  27,  1946. 

The  name  "Penicillin."    By  Frank  H.  Stodola.    Nature  159 (4044) :    607.  19^7. 

Southern  Regional  Research  Laboratory.     (2100  Robert  E.  Lee  Boulevard,  New 
Orleans  19,  Louisiana. ) 

The  market  for  cotton  textiles  in  bags.    By  Robert  B.  Evans,  R.  J,  Cheatham, 
and  Barkley  Meadows.    AIC-149.     (Processed.)  1947. 

Cotton  tire  cord.    Present  and  future  use  in  tires.    By  Mason  DuPre,  Jr. 
AIC-130  (Processed,)  1946, 

Microscopical  methods  in  the  measurement  of  swelling  in  cotton  fibers.  A 

literature  survey.    By  Mary  L.  Rollins.    Textile  Res,  Jour.  17(1):  19-26. 
'  19V7. 

The  cottonseed  processing  industry.    By  K.  S.  Markley.    Cotton  and  Cotton  Oil 
Press    47(17):    A-3-A-6.  1946. 

Solvent  extraction  and  the  cottonseed  industry.    By  K.  S.  Markley.    Oil  Mill 
Gazetteer    51(3);:     16-22.  1Q»j6 

Peanut  protein  fiber a    Its  position  in  the  protein  fiber  world.    By  Walter  M. 
Scott.    AIC-.165.     (Processed.)    1947;  Chemurgic  Digest    6(13);  192-195. 
1947;  Nat'l.  Farm  Chemurgic  Council  Processed  Cir.  605.  1947. 

Eastern  Regional  Research  Laboratory.     (Chestnut  Hill  Station,  Philadelphia  18, 
Pennsylvania  c. ) 

The  Eastern  Regional  Research  Laboratory.    By  P.  A.  Wells.    Tech.  Assoc.  Pulp 
•     and  Paper  Indus .  Bui,  No.  74,    Jan.  6,  1947, 

Uses  for  vegetable  wastes.    By  J,  J,  Willaman  and  R,  K.  Eskew.    U.  S.  Dept. 
.  '  Agri.  Yearbook  Separate  1975.    Pages  739-743.  1943-47. 

Brushes  from  milk.    By  Louis  B.  Howard.    Mfr.  Rec.    116(4):  32,  33,  58.  1947. 

Research  develops  new  products  from  apples.    By  Claude  H.  Hills  and  J,  J. 
Willaman.    Jour,  N.  H,  Hort.  Socc  Vol.  10,  pp.  45-55.  1947. 
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Firming  apples  slices.    AIC-153-.     (Processed.)  19^7. 

Improving  the  keeping  quality  of  home -rendered  lard.    By  R.W.  Siemens chneider, 
W.  C.  Ault,  and  P.  A.  Wells.    AIC-157.     (Processed.)  I9V7. 

Rutin  for  the  capillaries.    By  James  F.  Couch.    U.  S.  Dept.  Agr.  Yearbook 
Separate  197L.  Pages-  p4 -7 15 .    19^3  -^7 . 

n -Butyl  aery late.    By  Chess ie  E.  Rehberg.    Pages  18-21  of  book  entitled, 

"Organic  Synthesis."    Vol.  26.;   Pub.  by  John  Wiley  &  Sons.    New  York.  19^6. 

Western  Regional  Research  Laboratory..  . (800  Buchanan  Street,  Albany  6f.  California. ) 

Freezing  preservation  of  vegetables.  By  M.  P.  Masure  and  George  S.  Bohart. 
Irrigation  Br.  Expt.  Sta,:  of  Wash.  Agr.  Expt.-Sta.  19^6  Progress- Report 0 
(Processed.)     Page  20.  ;  .  ; 

Sanitation  of  frozen  foods.    By- James  A.  Berry.    AIC-120,     (Processed-.)  19^6, 

Possible  trends  in  the  frozen  fruit  industry  in  Utah.    By  D.  G.  Sorber,  Utah 
Hort.  Soc.-Proc;    1946 .    Pages  27-31.. -  .      ,  : 

How  to  cook  frozen  vegetables.    By  Mildred  M.  Boggs.    Food  Freezing  2(6): 
1:21-424,  443.  1947. 

A  test  for  adequacy  of  blanching  in  frozen  vegetables.    AIC-34,  revised. 
(Processed.)  1947. 

Developing  maximum  fruit  flavors  in  ice  cream*    By  D.  G.  Sorber.  Internatl. 
Assoc.  Ice  Cream  Mfrs.  Proc.    Vol.  2,  pp.  26-39.    April  1947. 

Subtilin  from  asparagus  waste.    Chem.  and  Engin,  News    25(15):  1070-1071. 

'  "19V7.'      ..."       .  .  :■' %p>  .       ,,  ■ 

Discussion  of  theory  of  molecular,  interaction  in  proteins  and  possible  ap-  - 
plications  in  food  technology.    By  Harold  P.~  Lundgren.    Food  Technol. 
1(1):    70  77.  19^7. 

Organic  chemical  reactions  of  proteins.  By  Harold  S.  Olcott.  Vortex  (Bui. 
Calif.  Sect.  Amer3  Chem.  Soc.)    7(9):    466-468.  i946. 

Glutamic  acid  review  and  bibliography.    By  H.  S.  Olcott  and  G.  H.  Brother, 
AIC-119.     (Processed.)  1946. 
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Agricultural  Chemical  Research  Division,    (2100  Robert  E.  Lee  Boulevard,  New 
Orleans  19,  Louisiana. ) 

Processing  as  an  additional  outlet  for  citrus  fruit.    By  W.  Clifford  Scott. 
Lower  Rio  Grande  Valley  Citrus  Inst,  Proc.     (First  Annual  Meeting)  1946, 
Pages  73-76.    (Pub.  by  Rio  Grande  Hort.  Club). 

Industrial  wastes.    Citrus  canning  industry „    By  Robert  R.  McNary.  Indus, 
and  Engin  Chem.    39(5):    625-627,    1947.     (With  Fla,  Citrus  Com.) 

The  Houma,  Louisiana  Station  of  the  Bureau  of  Agricultural  and  Industrial 
Chemistry,    By  R.  T.  Balch.    Sugar  Jour.    9(10):  8-10.  1947. 

Tung  oil.    By  Robert  S.  McKinney,    AIC-94,     (Processed.)    1946.  (Supersedes 
MC-55). 

The  applicability  of  continuous  solvent  extraction  to  tung  oil.    By  Raiford 
L«  Holmes  and  Frank  C,  Pack,    AIC-.II6.     (Processed.)  1946. 

Procedure  for.  bacteriological  examination  of  brined,  salted,  and  pickled 
vegetables  and  vegetable  products.    By  John  L.  Etchells  and  Ivan  D.  Jones, 
Amer,  Jour,  Pub.  Health    36(10);  1112-1123.    1946.     (With  N.C.:Agr,  Expt. 
Sta.) 

Suggestions  regarding  pickle  plant  sanitation.    By  John  L.  Etchells,  Fruit 
Prod,  Jour,  and  Amer .  Food  Mfr.    26(2);  45-48,  58-59.  1946. 

Fruit  and  Vegetable  Products  Laboratory.     (Washington  State  College ,  Box  8, 
Pullman ,  Washington, ) 

Processing  of  fruits.  By  A.  M,  Neubert  and  G.  H.  Carter.  Irrigation  Br. 
Expt.  Sta.  of  Wash,  Agr,  Expt.Sta,  1946  Progress  Report.  (Processed.) 
Page  28,. 

Enzyme  and  Phytochemical  Research  Division.     (800  Buchanan  St.,  Albany  6,  Calif.) 
Enzyme  actions  and  food  quality.    By  A.  K.  Balls.    Food  Technal  1(2);  245-251. 

¥    19^7^  •         \}y .  \  '       i$ti  ■  ■ 

Proteases.    By  A.  K.  Balls  and  Marian  W.  Kies.    Chapter  8  (pp.  231-273)  of 
Amer,  Assoc.  Cereal  Chem.    Monograph  series,  Volume  1,  "Enzymes  and  Their 
Role  in  Wheat  Technology,"  edited  by  J.  Ansel  Anderson.    Pub.  by  Inter- 
science  Publishers e    New  York,  1946, 

Naval  Stores  Research  Division.     (2100  Robert  E,  Lee  Blvd.,  New  Orleans  19 ,  LaJ 

Quarterly  naval  stores  report  on  production,  distribution,  consumption  and 
stocks  of  turpentine  and  rosin  in  the  United  States  by  crop  years.  (April 
1,  1946 -June  30,  1946,)    By  I.  E.  Knapp,  L.  A.  Goldblatt,  and  M.M.  Horner. 
AIC-124  (Processed.)     1946;  Naval  Stores  Rer.    56(22);  14,  15,  28.  (Monthly 
Feature  Ed.)  1946. 
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1946  Semi -annual  report  on- production,  distribution,  consumption  and  stocks 
of  turpentine  and  rosin  in  the  United  States  "by  crop  years.     (April  1,  1946- 
Sept.  30,  1946.)    By  I.  E.  Knapp  and  M.  M.  Horner.    AIC-133.  (Processed) 
1946;    Naval  Stores  Rev.  56(3*+):  6,  7.     (Weekly.  News.  Ed*)  r  1946. 
(Abridged.) 

Quarterly  naval  stores  report  on  production,  distribution,  consumption,  and 
stocks  of  turpentine  and  rosin  in  the  United  States  "by  crop  years. 
(October  1,  1946 -Do comber  31,  1946) .    By  I,  E.  Knapp  and  M.  M.  Horner. 
AIC-146.    (Processed.)    1947.    Naval  Stores  Rev.  56(48) :  4-5.  1947. 

1946-1947  Annual  naval  stores  report  on  production,  distribution,  consumption 
and  stocks  of  turpentine  and  rosin  in  the  United  States  by  crop  years. 
(April  1,  1946 -March -31,  1947.)    By  I.  E.  Knapp,  M.  M.  Horner,  and  C.  H.  . 
Oubre.    AIC  155.     (Processed.)    Naval  Stores  Rev.  57(7):  2,  56;  (8):  3;  (9): 
12,  20,  21,  22,  23.  1947. 

Hints  on  laboratory  technique.    By  Morris  M.~  Graff .    Jour.  Ghem,  Ed.  24(4): 
182-185.  1947." 

Continuous  still,  developed  for  producing  rosin,  turpentine.    Mfrs.  Roc. 
116(1):  ;  74-75,  160-161,  164:    1947,  •' 

A  new  process  for  stilling.    The  AT-FA  Jour.     (Official  Jour.  Amer.  Turpentine 
Farmers  Assoc.)    10(4):    10-11.  1947. 

General.     (South  Building,  *U.  S.  Department  of  Agriculture,  Washington  25,  D.  C.) 

Report  of  the 'Chief  of  the  Bureau  of  Agricultural  and  Industrial  Chemistry, 
1946    (for  the  fiscal  year  ended  June  30,  19^6),    48  pp. 

Promising  new  outlets  for .farm  products.    By  Louis  B,  Howard.  AIC-128, 
(Processed.)  1946. 

New  uses  for  farm  crops.    By  H.  T,  Herrick.    U.  S.  Dept.  Agr.  Yearbook  Separate 
1969.    Pages  689-698.  1943-47. 

L'utilization  industrielle  des  matieres  premieres  agricoles.    By  H.  T.  Herrick 
Chim,  &  Indus.    /Paris7  57  (5):  431-440.    May  1947. 

The  four  regional  research  laboratories.    By  Louis  B.  Howard.    Land  Policy 
Rev.     (Pub.  by  Bur,  Agr.  Econ.,  U.S.  Dept.  Agr.)   '9(^):  8-12.  1946. 

Information  on  the  four  regional  research  laboratories.    ACE-41,  revised. 
(Processed.)    1947.  ' 

Exhibit  pictures  from  the  four  regional  research  laboratories.    U.  S.  Dept. 
Agr.  Misc.  Pub.  617.    54  pp.  1947. 

Description  of  buildings,  fixed  equipment  ahd  services  of  the  regional"  re sear 
laboratories.    AIC-139.     (Processed.)  1947. 

Recovery  of  silver  and  iodine  from  silver  iodide  residues.    By  Joseph  R.  spie 
Pages  6-9  of  book  entitled,  "Inorganic  Synthesis."    II.  By  W.  Conrad 
Fernelius,  Editor-in-Chief.  Pub.  by  McGraw-Hill  Book  Co.    1946.    New  York. 
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BIOGRAPHICAL  PUBLICATIONS 

(Not  classified  "by  subappropriation  or  laboratory.) 

Lists  of  publications  and  patents  of  Bureau  of  Agricultural  and  Industrial 
Chemistry,  Agricultural  Research.  Administration,  II.  S,  Department  of 
Agriculture,     (issued  during  fiscal  year  ended  June  30,  19h6 .)    By  T.  D. 
Jarrell.    AIC-1^5.     (Processed.)  1946, 

List  of  processed  circulars  of  the  Bureau  of  Agricultural  and  Industrial 
Chemistry.  (Processed0) 

List  of  publications  and  patents  of  the  Northern  Regional  Research  Labora- 
tory, (Processed.) 

A  list  of  publications  issued  [by  the  Southern  Regional  Research  Laboratory] , 
Jan. -June  19*+6.,    Mimeographed  and  journal  articles  and  addresses  (with 
abstracts),  press  notices  and  patents.     (Processed.)  .19*+6. 

A  list  of  publications  issued*  jjby  the  Southern  Regional  Research  Laboratory] 
July -Dec.  19*+6.    Mimeographed  and  journal  articles  and  addresses  (with 
abstracts),  press  notices  and  patents,     (processed.)  19*+7. 

List  of  publications  and,  .patents  of  Eastern  Regional  Research  Laboratory. 
(Processed, ) 

Selected  list  of  publications  with  abstracts  of.  Western  Regional  Research 
Laboratory,  (Processed*) 

A  list  of  publications   (of  Agricultural  Chemical  Research  Division]  issued 
in  19-+5.    Mime ographedT  and  journal  articles  and  addresses  (with  abstracts) 
and  patents.     (Processed.)  19*+7. 

A  list  of  publications  [of  Agricultural  -Chemical  Research  Division]  issued 
in  19^-6,    Mimeographed  and  journal  articles  and  addresses  (with  abstracts) 
and  patents.     (Processed.)'  19-+7. 

Selected  publications  of  the  Naval  Stores  Research  Division  on  production, 
properties,  and  uses  of  naval  stores  (turpentine,  rosin,  pine  gum^  etc.). 
AIC-IMk     (Processed.)  19*+6, 

Rice  hulls  and  rice'  straw,  1907-19*+*+.    A  list  of  references.    Cempiled  "by 
Kyle  Ward,  Jr.    Revised  and  checked  by  J.  David  Reid  and  Dorothy  Nicely. 
Uc  S0  Dept.  Agr.  Library  List  No.  31.     (Processed.)    19k6,     (With  Library, 
U.  S.  Dept.  Agr.)' 
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UNITED  STATES  PATENTS 
(Not  classified  "by  sub  appropriate  ion  or  laboratory.) 


Copies  of.  the  patent  specifications  may  "be  purchased  from  the 
U.  S.  Patent  Office,  Department  of  Commerce, 
Washington  25,  D.  C,,  for  25  cents  each. 
Stamps  are  not  accepted. 


Assigned  to  the  Secretary  of  Agriculture: 

Device  for  peeling  agricultural  products.    G-.  T.  Hemmeter.    U.  S.  Patent  No. 
2,403,923.    July  16,  1946. 

Method  of  making  cotton  fabrics  with  differential  elastic  properties.    C,  F. 
Goldthwait.    U.  S.  Patent  No.  2,404,837.    July  30,  1946. 

Stabilization  of  Nitrocellulose.    E.  E.  Peeves  and  J.  E.  Giddens.    U.  S. 
Patent  No.  2,404,887..  July  30,  1946. 

Process  of  manufacturing  volatile  esters  of  hydroxy  carboxylic  acids.    E.  M, 
Filachione  and  C.  H.  Fisher.    U.  S.  Patent  No.  2,405,646.    Aug.  13,  1946. 

Process  of  recovering  peanut  protein.    G.  W.  Irving,  Jr.,  A.  L.  Merrifield, 
E.  S.  Burnett,  and  E.  D.  Parker.    U.-,S.  Patent  No.  2,405,830.    Aug.  13, 

1946 .  ....... 

Preparation  of  starch  ethers.    P.  L.  Nichols,  Jr.  and  E„  M.  Hamilton.    U.  S. 

Patent  Noe  2,405,973.    Aug.  20/1946. 

Preparation  of  organic  solvent -soluble  unsaturated  carbohydrate  ethers  and 
products  produced  thereby.    U.  S.  Patent  No.  2, 406,369.    E.  M.  Hamilton  and 
P.  L..  Nichols,  ■  Jr.    Aug.  27,  1946. 

Process  of  dehydrating  meats  containing  fats  in  a  fluid  content.    W.  A.  Noel. 
U.  S.  Patent  No.  2,4o6,395.    Aug.  27,  1946. 

Azetropic  distillation  of  methanol  from  admixture  with  acrylic  esters,    C.  E. 
Eehberg.    U.  S.  Patent  No.  2,4o6,56l.    Aug.  27,  1946. 

Improved  process  for  the  manufacture  of  methyl  aery late  by . the  thermal  de- 
composition of  methyl  alpha-acetoxypropionate .    W.-P,  Batchford  and  C,  H. 
Fisher.'  U.  S.  Patent  No.  2,4o8,i77.    Sept.  24,  1946, 

Derivatives  of  isoas corbie  acid.    P.  A.  Wells  and  Daniel  Swern.    U,  S.  Patent 
No.  2,408,182.    Sept.  24,  1946. 

Guayule  rubber  by  fermentation.    S.  B.  Hoover,  P.  J.  Allen,  and  Joseph 
Naghski,    U.  S.  Patent  No.  2, 408,853.    Oct.  8,  1946, 


Derivatives  of  isoascrobic  acid.    P.  A.  Wells  and  Daniel  Swern.    U.  S.  Patent 
No.  2,408,897.    Oct.  8,  1946. 

Allyl  and  methallyl  esters  of  lactic  and  alpha -acetoxypropionic  acids.    C.  E. 
Rehberg  and  C.  H.  Fisher.    U.S.  Patent  No.  2,1*10,551.    Nov.  5,  191*6. 

9,10-Epoxyoctadecanol  and  process  for  its  preparation,    Daniel  Swern.  U.S. 
Patent  No.  2,1*11,762.    Nov.  26,  191*6. 

Process  for  refining  oleoresin.    R.  V.  Lawrence.    U.  S.  Patent  No.  2,1*11,925. 
Dec.  3,  1946. 

Method  for  preparing  soluble  allyl  starch.    P.  L.  Nichols,  Jr.,   P.  E.  Meiss, 
and  E.  Yanovsky.    U.  S.  Patent  No.  2,1*13,1*63.    Dec.  31,  1946. 

Production  of  acrylic  acid.    C.  E.  Rehberg  and  C.  H.  Fisher,    U.S.  Patent 
No.  2,1*13,889.    Jan.  7,  191*7. 

Process  for  obtaining  increased  yields  in  the  extraction  of  corn  proteins. 
C.  D.  Evans  and  C.  W.  Ofelt.    U.S.  Patent  No.  2,l*ll*,195.    Jan.  14,  191*7. 

Oil-soluble  copper-nicotine  compounds  and  process  of  preparing  same.    C.  R. 
Smith.    U.  S.  Patent  No.  2,1*14,213.    Jan.  14,  191*7. 

Process  for  purifying  acrylic  esters.    M.  L.  Fein  and  C,  H.  Fisher.    U.  S. 
Patent  No.  2,1+14,589.    Jan.  21,  191*7. 

Saccharif ication  process.    R.  G.  Dworschack  and  E.  M.  Burdick,    U.  S.  Patent 
No.  2,1*15,734.    Feb.  11,  1947 

Purification  of  lactic  acid.    E.  M.  Filachione  and  C.  H.  Fisher,    U.S.  Patent 
No.  2,420,234.    May  6,  I9I+7. 

Compounding  of  rubber.    F.  L.  McKennon  and  J.  R.  Lindquist.    U.  S.  Patent  No. 
2,420,788.    May  20,  1947. 

Vegetable  protein  hydrates.    R.  S.  Burnett  and  E.  J.  Roberts.    U.  S.  Patent 
No.  2,421,113.    May  27,  1947- 

Methods  of  preparing  a  diastatic  agent.    L.  J.  Wickerham.    U.  S.  Patent  No. 
2,422,455.    June  17,  I947. 

Dedicated  to  the  Pub 1 ic ; 

Process  for  converting  nopinene  to  myrcene.    L.  A.  Goldblatt  and  Samuel  Palkin. 
Palkin.    U.S.  Patent  No.  2,420,131.    May  6,  1947. 


Prepared  by  T.  D.  Jarrell 
Bureau  of  Agricultural  and  Industrial  Chemistry 
Agricultural  Research  Administration 
U.  S.  Department  of  Agriculture 
January  1948 
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